ORIENTAL RECIPES 


A 
HOT SPICY MONGOLIAN BEEF 
2 lbs. round steak 8 oz rice sticks (mai fun) 
1 TB vegetable oil 1 white onion-chunks sliced thin 
1 TB sesame seed oil 2 t. water 
3 TB soy sauce 2 TB sugar (more to taste) 
2 cloves garlic 1/2 t. ginger powder 
1 red bell pepper crushed 
5 hot chili or red peppers crushed in little bits 
3 bunches green onions-slices sliced very thin 


e In heavy skillet, deep fry rice sticks as instructed on rice sticks package. 

e Take rice sticks from skillet after they have puffed up and place on paper 

towel to dry excess oil. 

Then place upon serving plates. 

In bowl combine sesame seed oil, ginger powder,sugar, soy, water and beef. 

Mix very well. Let marinade about 20 minutes. 

In another skillet, add vegetable oil, garlic, peppers, onion and red pepper 

and cook over medium heat for about 2-3 minutes. 

e Add meat mixture, stirring for about 3-5 minutes until sugar is dissolved 
and sauce is smooth. 

e Place on top of rice noodles and serve. 

e *** may be served over white steamed rice *** 


SERVES 4 
B 
PRAWNS WITH LOBSTER SAUCE 
1 1/2 1b. jumbo prawns 3 TB vegetable oil 3 cloves garlic/crushed 
3 TB black bean sauce 3/4 t. salt 3/4 t. white sugar 
3 TB soy sauce 1 1/2 TB cornstarch 1 1/2 t. minced ginger 
2 eggs beaten 2 TB water 1/2 white onion/chunks 
3/4 c water 3 bunches green onion sliced 2 " lengths 


Wash prawns, deveining and removing shells. 
Pat dry with paper towel and set aside. 
In large bowl, combine soy, bean sauce, ginger, salt, garlic and sugar. 
Mix well. Set aside. 
In large heavy skillet heat oil, then add in shrimp, then the sauce you have 
just made. 
Now add white onion chunks and then green onion slices. 
Stir for about 2 minutes, then add the 3/4 c water. 
Keep stirring for about 15 seconds. 
Cover pot and let simmer for about 3 minutes or until done. 
In another bowl mix 2 TB water and cornstarch, be sure to stir well until 
mixture is smooth. 
e Add to shrimp mixture and stir until sauce becomes thicker. 
e Now spoon in eggs and stir lightly until eggs are thickened. 
SERVES 4 


ORIENTAL RECIPES 
SHIMIZU SWEET AND SOUR PORK 


2 1/2 lbs. pork loin 3/4 c white flour 1/2 c cornstarch 
3/4 c water 2 well beaten eggs 1c. pineapple chunks 
1 t. salt 1c green bell pepper 2/3 c. oil 
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SWEET AND SOUR SAUCE 
2/3 c pineapple juice 3/4 c cup sugar 1/4 c soy sauce 
1/3 c vinegar 3 TB cornstarch red dye for coloring 


e Cut pork into 1 inch strips. 

e In bowl mix together 1/2 c cornstarch, eggs, 3/4 cup water, salt and flour 
until smooth. 

e Dip pork strips into batter until well coated. 

e In deep skillet heat oil until hot, fry strips of pork until done or 
golden brown. 


e After pork is done, drain on paper towels. 
e To make sweet and sour sauce, add sweet and sour ingredients in sauce pan. 
¢ Cook over medium heat until thick, add more vinegar if you want more sour 
taste. 
e Place meat, green pepper and pineapple chunks on plate and pour sauce 
on top. 
SERVES 4 
D 
SHIMIZU PORK CHOW MEIN 
11/2 lbs. pork loin 1/2 c carrot 1/2 c celery 
sliced very thin shredded cut diagonally thin 
1/2 c bamboo shoots 1/2 c shitake mushrooms 1/2 c water chestnuts 
1 c bean sprouts 2 c chopped bok choy 1 pkg. soft noodles 
1 white onion 1/2 c broccoli 3 TB soy sauce 
Sliced thin sliced thin 5 TB oyster sauce 
1 t. sesame seed oil 2 TB white sugar 3 cloves garlic/crushed 
e In large pan boil noodles until done (about 1 minute or so), then drain. 
e In skillet heat oil, add garlic, then add meat, white onion, stirring well. 
e Then add the rest of the vegetables, keep stirring. 
e In bowl mix together sesame seed oil, sugar, oyster sauce and soy sauce. 
e Pour into skillet, then add noodles stirring well. 
SERVES 4 
E 
CHICKEN ORANGE MANDARIN 
4 large chicken breast 1 c pineapple chunks 1/2 mandarin orange/slices 
cut in 1 1/2" chunks 1 TB vegetable oil 1 TB cornstarch 
1/2 c green bell pepper 1c sliced celery 3 bunches green onions 
sliced in chunks 1 t. garlic powder sliced in 1" pieces 


1/2 soy sauce or 
teriyaki sauce 


In large skillet heat oil, then add chicken stirring well for about 2 minutes. 
Add celery and cook until bright green. Add garlic powder, green pepper and 
green onion stirring until done. In bowl mix teriyaki sauce, cornstarch, then 
add to skillet. Then add orange slices and pineapple chunks. Stir until 
thickened. Serve over white steamed rice. 


SERVES 4 


ORIENTAL RECIPES 
SHIMIZU JAPANESE CHICKEN WINGS 


3 Pkg. chicken wings 2 TB white flour 2 TB cornstarch 

4 TB sweet rice flour 4 TB white sugar 3 garlic cloves crushed 
6 t. soy sauce 2 beaten eggs 1 t. accent 

2 TB sesame seeds 2 TB sesame seed oil 

3 TB green onion chopped finely 


e In large bowl combine sweet rice flour, white sugar, garlic, soy sauce, eggs, 


sesame seeds, sesame seed oil, green onion, accent and cornstarch. 
e Mix well. 
° Add chicken wings, stir well. 
e Let set over night and deep fry. 


SERVES 4 
G 
CHICKEN STIR FRY WITH VEGETABLES 
4 chicken breasts 1/2 c snow peas 1/2 c mushrooms-sliced 
1/2 c brocoli chunks 1/2 c carrots shredded 1/2 c celery slices 
3 cloves garlic 1/2 t. ginger powder 3 TB soy sauce 
crushed 1/2 c bamboo shoots 1 t. accent 
1 white onion/chunks 3-4 TB olive oil 1 TB sesame oil 
1/2 c water 1 TB cornstarch 2 t. white sugar 
e Cut chicken into bite size chunks. 
e Remove strings from snow peas and cut in half. 
e In bowl add brocoli, celery and onions. Set aside. 
¢ In another bowl mix 1/2 c water, cornstarch, and accent, stir until smooth. 
e In large skillet heat olive oil until hot. 
e Add chicken, stirring until done, about 3 minutes. 
e Add vegetables from bowl, stir well for about 2 minutes then add sesame seed 
oil,garlic, ginger, and sugar. 
e Add remaining vegetables and sauce mixture. 
e Add more soy sauce as need and stir well until done. 
e You may add 4 TB sesame seeds for a unique flavor. 
SERVES 4 
H 


HUNAN BEEF WITH VEGETABLES 


2 lbs. round steak 5 cloves garlic 


Sliced very thin crushed sliced thin 


2 green bell peppers 


1 white onion chunks 

4 bunches green onions 
Slices 1 1/2 inches 

1/2 c sweet rice wine 

1/2 c hoisin sauce 


2 TB ginger minced 
1/4 c soy sauce 

1 1/2 TB white sugar 
2 TB white sugar 

3 TB vegetable oil 


3 crushed red peppers 
1/4 c cornstarch 

2 TB water 

3 TB sesame seed oil 
4 TB vegetable oil 


e In large bowl mix together soy sauce, cornstarch, 1 1/2 TB sugar, water, 


vegetable oil. 


Stir until sauce is smooth. 
e Mix beef strip into sauce mixture and let sit in refrigerator for 1 hour 


stirring occasionally. 


e In another bowl mix together sweet rice wine, 2 TB sugar, sesame seed oil and 


hoisin sauce. 


Set aside, this is the basic sauce. 

In large skillet heat 4 TB vegetable oil until hot. 
Add ginger and garlic,stir. 

Add green pepper and the beef. 

You may add more oil if necessary. 


ORIENTAL RECIPES 


e Stir until meat is medium rare and then add onion and green onion and cook 
until sauce starts to thicken. 

e Now add the basic sauce and crushed red pepper,stir 

e Stir well into mixture. 

e When beef is done, serve over steamed rice. 


SERVES 4 
I 
SHIMIZU FRIED RICE 
4 c steamed white rice 2 TB vegetable oil 3 TB soy sauce 
1 white onion 3 bunches green onion 1/4 c bean sprouts 
Sliced thin cut into 1" pieces 1/4 c shredded carrots 
1/4 c mushrooms 1/4 c snow peas 1/2 c meat 
sliced thin 1/4 c bamboo shoots any meat will do 
e Take whatever meat you chose to use and cut into bite size pieces. 
e In large skillet heat oil then add meat stirring quickly. 
e Add rice and mix well, then add soy sauce. 
e Now add vegetables, stir everything together well. 
e Add more oil or soy to taste. 
e The length of time you cook your rice depends on how dryor crisp you like your 
rice. 
e The longer you cook your rice the drier it will be. 
SERVES 4 
J 
CHIEKO'S STIR FRY ALMOND CHICKEN 
3 chicken breasts 4 TB peanut oil 1/2 c bamboo shoots 
1/2 c water chestnuts 1/4 c celery/sliced 1/2 c mushrooms/slice thin 
1/2 c snow peas 6 TB oil/peanut or veg. 3/4 c blanched almonds 
1/2 c white onion 2 cloves garlic 1 t. garlic powder 
sliced thin crushed 3 TB soy sauce 
3 TB cornstarch 1/4 c water 1/4 t. salt 
1/2 t. msg 1/4 t. ginger 2 cubes chicken bouillon 
**k* Deep fried almonds **** 
e In large pot heat 4 TB peanut oil until hot. 
e Add 3/4 c blanched almonds a little at a time until golden brown, then 
remove from stove and drain on paper towels. 
e Cut chicken into bite size pieces and set aside. 
e Stir in bowl 2 chicken bouillon cubes with 1/4 c water with salt, soy, 
ginger, cornstarch and msg. 
e Mix well until smooth and set aside. 
e In large skillet heat oil until hot, add garlic and chicken. 
e Stir well until chicken is translucent. 
e Add celery, mushrooms, onions, water chestnuts and bamboo shoots, snow peas 
and cook over high heat. 
e Stir well until celery turns green. 
e Add sauce mixture and stir until thickened. 
e Put on serving dish and add deep fried almonds on top. 
SERVES 4 
K 


SHIMIZU CHICKEN WITH SESAME SEEDS 


ORIENTAL RECIPES 


3 chicken breasts 3 cloves garlic 1 t. ginger powder 
Sliced lengthwise crushed 1 white onion 

1/2 c snow peas 4-5 TB sesame seeds sliced thin 

3 TB vegetable oil 2 TB sesame oil 

e Cut chicken in bite sized pieces, wash and pat dry with paper towel. 

e In large skillet with oil add chicken and cook until chicken is browned. 

e Add garlic and ginger. Stir well. 

e Add onions and snow peas. Cook until snow peas turn bright green. 

e Add sesame oil for flavor and stir. 

e Remove skillet from heat and add sesame seeds. 


SERVES 2 


JAPANESE STYLE EGG FOO YOUNG 


1/4 c crab meat 3 eggs 1/4 c mushrooms 
cooked 1 t. sugar sliced thin 
1/4 c bamboo shoots 1 green onion 1 t. rice wine 


1t. 


salt chopped 3 TB oil 


1 c chicken bouillon soup 1 t. soy sauce 1 t. sugar 


1/8 t. 


salt 1/8 t. pepper 1 1/2 t cornstarch 


In bowl place eggs and mix with fork. 

Add other ingredients except oil and set aside. 

In wok place 3 TB oil and heat. 

Place all of the egg mixture in and stir slowly until half done. 
Form this into round shape and cook like you cook an omelet. 

To make gravy add the gravy ingredients and adjust to taste. 

Mix very well and simmer over low heat. 

Place over egg foo young and serve. 


SERVES 2 


STIR FRIED PORK WITH CASHEWS 


2 TB peanut oil 1 lb. boneless pork loin 2 TB soy sauce 

1 2/3 cup carrots cut into 1/2 inch strips 1/2 cup unsalted dry 
sliced thinly 1/4 cup bamboo shoots roasted cashews 

1/4 cup water chestnuts 1 1/2 TB brown sugar 1 TB cornstarch 
sliced thinly 3 TB water 1/4 t. salt 


1 green bell pepper/diced 


Heat oil in large skillet until hot over high heat. Add pork and stir 


ee until lightly browned or 2-3 minutes. 


Add soy sauce and stir fry for one minute. 

Reduce heat to medium. 

Stir in carrots and cover and cook until crisp-tender about 3 minutes. 
Add bell pepper, cashews, bamboo shoots and water chestnuts. 

Stir fry until bell pepper is crisp-tender about 3-4 minutes. 

Add sugar and stir until dissolved or about 1 minute. 

Push pork and vegetable to side of skillet. 

Dissolve cornstarch in water in small bowl and add to skillet. 

Stir until sauce thickens and clears, about 30 seconds. 

Next stir in the pork and vegetable into the sauce and season with salt. 


SERVES 4 


SHIMIZU YAKI-SOBA 


ORIENTAL RECIPES 


1 pkg. 5 oz. chuka-soba noodles 3 pork loins 2 bunches green onions 
1 white onions/chopped 6 mushrooms 1/4 cup brocoli 

1/8 t. salt sliced chopped 

1 TB Al steak sauce 1 t. soy sauce 3 TB sesame seed oil 


Cut pork in thin strips about 1 1/2" long. 

Cook noodles as directed on package. Set noodles aside. 

In large skillet heat oil to hot. 

Add pork and then the white onions. 

Stir well until pork is cooked. 

Add brocoli and stir until bright green, then add mushrooms and green 

onions which have been cut into 1" strips. 

e Mix all of the sauces together and then add to skillet and add salt to 
taste. 

e Then add the noodles and stir well. 


SERVES 2 
0 

SHIMIZU CHICKEN DONBURI 
6 cups cooked rice 2 chicken breasts 1 3/4 cup chicken stock 
7 TB soy sauce boneless/skinless 7 TB sake 
12 mushrooms 4 green onions 5 eggs beaten 

Sliced thin slice 1/4" 
e Cut chicken into 2" chunks. 
¢ In large pot add chicken stock, sake and soy sauce and bring to boil. 
e Add chicken then after water boils again add the mushrooms and onions. 
e Cook for about 4 minutes. 
e Add in the eggs and stir once or twice. 
e Remove from heat when eggs are done. 
e In four large serving bowls divide the rice evenly. 
¢ Pour the cooked mixture over the rice and serve. 
SERVES 4 
P 
SHIMIZU SCRAMBLED EGGS 
6 eggs 2 TB soy sauce 1 bunch green onions 
1 TB sugar 1 TB oil cut in 1/4 " 


Heat large skillet over medium heat. 

In large bowl combine eggs, soy sauce, sugar and green onions. 

Add oil and this mixture to skillet over medium heat and stir until done. 
Serve over hot rice. 


SERVES 2 


